Weddings

Creating a truly memorable
wedding requires more
than just good service,
food and wine.
Sandalford Estate in the picturesque Swan Valley has unique function areas
that will make your day perfect. Our Executive Chef has created a selection of
sumptuous menus to complement Sandalford’s range of wines. Sandalford
Wines specializes in designing wedding packages to suit your requirements.
For an intimate gathering or a lavish affair Sandalford Wines is the perfect
venue for your special day. Three elegantly appointed function rooms and
beautiful surroundings make a perfect romantic spot to say “I do”.

Our Venues
Located in the scenic Swan Valley just 25 minutes from Perth’s CBD, Sandalford Estate is
a unique venue equipped with facilities to cater for conferences, banquets, meetings and
seminars, product launches, breakfasts and cocktail receptions.
Please note these items are all subject to availability and are booked on a ‘first come first served’
basis.

Estate Room
This beautiful event space reflects all the heritage and grandeur of Sandalford’s 182-year-old
estate. Bespoke designed and pillarless, the room can be subdivided for more intimate events
and has superb sweeping views over groomed lawns onto our vineyards.
Banquet 150-350 guests | Cocktail 200 – 600 guests

Sandalera Room
Sandalford’s magnificent Sandalera Room features soft table lighting and is lined with
authentic American oak barrels all filled with premium aging port. After enjoying pre-dinner
drinks on the Merlot Lawn, guests are invited to make their way to the Sandalera Room, which
offers 400 square meters of space with a unique, charming atmosphere.
Banquet 150-250 guests | Cocktail 200 – 450 guests
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Oak Room
The Oak Room is the perfect blend of wood and wine featuring walls of stained oak panels
and oak barrels filled with our luscious fortified Sandalera wine. The charming rustic décor,
complete with soft ceiling drapes, an impressive wrought-iron chandelier, tall free-standing
candelabras and gold Bentwood chairs, sets the perfect scene for all special occasions. The
Oak Room is the quintessential private function room within our winery setting and is sure
to impress all of your guests.
Banquet 80-120 guests | Cocktail 100 – 250 guests
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All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.

Ceremony Venues
Chenin Lawn		
Surrounded by historic vines trellised on aged timber
frames and with scenic vistas of the Swan Valley beyond,
the immaculate Chenin Lawn is an idyllic private setting
for an outdoor wedding ceremony.
Booked in conjunction with the Oak Room

Merlot Lawn
A raised landscaped lawn edged by aged limestone, the
expansive, manicured Merlot Lawn extends outwards in a
graceful arc, providing stunning scenic views of terraced
vineyards and lake to the South of the estate.
Booked in conjunction with The Estate Room or
Sandalera Room

The Hill House
The Hill House sits proudly on a hilltop on the estate.
This ceremony location gives brides the option of
the dreamiest ceremony site. The classic building
backgrounded by its lovely façade and high-pitched
roof, or behind it with the backdrop of views across
Sandalford’s vineyards and expansive lake.
Booked in conjunction with all reception venues.

Included in your ceremony hire fee is 20 white ceremony chairs, a signing barrel, a red carpet and a
water cooler and cups.

All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.
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Venue Hire
The Venue hire charges are inclusive of all set up costs, printed menus and white linen.
Venue hire applies to each of our private functions rooms as follows:
Venue

Saturday

Sunday to Friday

Estate Room

$2,500

$2,000

Sandalera Room

$1,600

$1,200

Oak Room

$1,500

$1,200

Merlot Lawn – Reception

$2,000

$1,700

Ceremony Hire

$700

$700

Minimum Spends
The required total spend in each venue applies:
Venue

Saturday

Sunday to Friday

Estate Room

$25,000

$20,000

Sandalera Room

$15,000

$13,000

Oak Room

$14,000

$12,000

Merlot Lawn - Reception

$40,000

$33,000

All additional information will be in your Terms and Conditions which will need to be signed
and returned.
Additional Event furniture
Ceremony Chairs

$7.00 each

Banquet Trestle Tables

$17.00 each

Market Umbrellas

$25.00 each

Candelabra Centerpieces

$35.00 each

Easel

$30.00 each

Misting Fans

$55.00 each

Wine Barrels

$35.00 each

Heaters

$55.00 each
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All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.

Rosé Wedding Package - $145.00 per person
Three Course Set Menu with Entree, Main course and Dessert or European Harvest Menu.
Five Hour Element Collection Beverage Package
Three Element Wines
Standard Beer
Sandalford Sparkling Wine
Soft Drinks and Juice
Freshly brewed coffee and a selection of specialty tea
Oak wine barrel to display your wedding cake
Your wedding cake cut and served on platters
Personalised table menus
White linen for bridal, cake and guest tables, with skirted bridal table
Venue hire of sandalera room, estate or oak room
Sandalford would also like to offer private use of our onsite Ceremony Locations at a special
discounted rate of $400.00 when booking the Rose Wedding Package.
Price is inclusive of 30 guest chairs, red carpet and registry table with 2 chairs.
* Rose Wedding Package available June, July, August, January and February.
* A reduced minimum spend on Saturday's applies as follows:
Oak Room:				$12,000
Sandalera Room:				$13,000
Estate Room:				$20,000
Wine Upgrade
Winemakers Collection

$3.00 per person

Margaret River Collection

$5.00 per person

Estate Reserve Collection

$10.00 per person

Complete Estate Reserve Collection

$15.00 per person

Beer Upgrade
Australian Beer

$5.00 per person

Imported Beers

$7.00 per person

Set Menu Upgrade

All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.

Alternate Entrée
Alternate Main
Alternate Dessert

$6.50 per person
$6.50 per person
$6.50 per person

Choice Entrée
Choice Main
Choice Dessert

$12.00 per person
$12.00 per person
$12.00 per person
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Merlot Package - $150.50 per person
Three Course Set Menu with Entree, Main course and Dessert or European Harvest Menu.
Six Hour Element Collection Beverage Package
Three Element Wines
Standard Beer
Sandalford Sparkling Wine
Soft Drinks and Juice
Freshly brewed coffee and a selection of specialty tea
Oak wine barrel to display your wedding cake
Your wedding cake cut and served on platters
Personalised table menus
White linen for bridal, cake and guest tables, with skirted bridal table
Venue hire of sandalera room, estate or oak room
Wine Upgrade
Winemakers Collection 			

$3.00 per person

Margaret River Collection			

$5.00 per person

Estate Reserve Collection			

$10.00 per person

Beer Upgrade
Australian Beer				

$5.00 per person

Imported Beer				

$7.00 per person

Set Menu Upgrade
Alternate Entrée				$6.50 per person
Alternate Main 				

$6.50 per person

Alternate Dessert 			

$6.50 per person

Choice Entrée				

$12.00 per person

Choice Main 				

$12.00 per person

Choice Dessert				$12.00 per person
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All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.

Chardonnay Package - $168.00 per person
Three Course Set Menu with Entree, Main course and Dessert or European Harvest Menu.
Chef’s Selection of Hot and Cold Canapés served during Pre-Dinner Drinks
Six Hour Element Collection Beverage Package
Three Element Wines
Standard Beer
Sandalford Sparkling Wine
Soft Drinks and Juice
Freshly brewed coffee and a selection of specialty tea
Oak wine barrel to display your wedding cake
Your wedding cake cut and served on platters
Personalised table menus
Sandalford wrought iron candelabras for guest tables as centerpieces
White linen for bridal, cake and guest tables, with skirted bridal table
Venue Hire of Sandalera Room, Estate or Oak Room
Wine Upgrade
Winemakers Collection 			

$3.00 per person

Margaret River Collection			

$5.00 per person

Estate Reserve Collection			

$10.00 per person

Beer Upgrade
Australian Beer				

$5.00 per person

Imported Beer				

$7.00 per person

Set Menu Upgrade
Alternate Entrée				$6.50 per person
Alternate Main 				

$6.50 per person

Alternate Dessert 			

$6.50 per person

Choice Entrée				

$12.00 per person

Choice Main 				

$12.00 per person

Choice Dessert				$12.00 per person

All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.
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Prendiville Package - $185.00 per person
Three Course Set Menu with Entree, Main course and Dessert or European Harvest Menu.
Chef’s Selection of Hot and Cold Canapés served during Pre Dinner Drinks
Six Hour Margaret River Collection Beverage Package
Three Margaret River Wine
Standard or Australian Beer
One Cider or Ginger Beer
Sandalford Sparkling Wine
Soft Drinks and Juice
Freshly brewed coffee and a selection of specialty tea
White linen for bridal, cake and guest tables, with skirted bridal table
Oak wine barrel to display your wedding cake
Your wedding cake cut and served on platters
Founders port served per person during cake service
Personalised table menus
Sandalford wrought iron candelabras for guest tables as centrepieces
Venue Hire of Sandalera Room, Estate or Oak Room
Wine Upgrade
Estate Reserve Collection			

$10.00 per person

Beer Upgrade
Imported Beer				

$7.00 per person

Set Menu Upgrade
Alternate Entrée				$6.50 per person
Alternate Main 				

$6.50 per person

Alternate Dessert 			

$6.50 per person

Choice Entrée				

$12.00 per person

Choice Main 				

$12.00 per person

Choice Dessert				$12.00 per person
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All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.

All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.
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All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.

Set Menu Selection
Our Executive Chef has created a selection of sumptuous menus to complement Sandalford’s
range of award-winning Swan Valley and Margaret River wines. All set menus include freshly
baked bread rolls and butter and tea and coffee.
Three Course Set Menu Entree, Main and Dessert			

$90.50 per person

Three Course Set Menu Entrée, Choice Main Course and Dessert

$102.50 per person

Entrée
Free range chicken breast, sofrito, soft herb chardonnay cream, golden puff pastry, toasted
almonds (n)
Gnocchi, roast pumpkin, pesto cream, baby kale, pepitas, pumpkin oil (n, gfo)
Beef carpaccio, seeded mustard aioli, pecorino, lemon oil, herbs (gf)
Vitello Tonnato, lemon oil, caperberries, creamy tonnato dressing, parmesan (gf)
Exmouth Tiger Prawns, chilli tomato dressing, avocado whip, quinoa, green leaf herb salad (gf)
Abrolhos Islands grilled octopus, orange, basil, purslane, pink peppercorn dressing (gf)
Atlantic salmon, champagne watercress cream, toasted quinoa, green salad (gf)
Main
Beef Sirloin
Served Medium with thyme roasted baby carrots, potato gratin, Sandalford shiraz jus (n)
or
with horseradish whipped potato, broccolini, hollandaise, shallot, parsley salad (gf)
Dardinup Centre Cut Lamb Shoulder
Served Medium with hummus, grilled zucchini, feta, green olives, mint, toasted pinenuts (n)
or
with whipped butter bean mash, braised tomato and cumin spiced field mushrooms (gf)
Mount Barker Free Range Chicken Breast
with salsa verde, herb roasted potato terrine, radish, sprouted bean, smoked almond salad (n, gf)
or
with sweet potato crème fraiche, verjuice and harissa spiced lentils, petite herb salad (gf)
Barramundi Fillet
with braised white bean puree, cauliflower, fennel, green raisin, almond pangratato (n)
or
with whipped potato, house pickle, petite leaves, celeriac, caper remoulade (gf)

All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.
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Dessert
Whipped lemon cheesecake, peanut butter gelato, chocolate brittle crumble (n, gf)
Valrhona white chocolate, passionfruit and hazelnut meringue, passion fruit gel (n, gf)
Blood orange and pistachio syllabub, aromatic berries, almond short bread (n)
Belgium chocolate, salted caramel, white and dark chocolate crema, cherry gel (n)
Additional Set Menu Upgrades and Items
Alternate Drop for Entrée, Main Course or Dessert 			

$6.50 per person

Additional Choice for Entrée, Main Course and Dessert		

$12.00 per person

Chef’s Selection of Hot and Cold Canapés				
Includes three canape items per person selected by our Executive Chef

$15.00 per person

Cheese Board – served to the table					
$15.00 per person
A selection of three Australian cheeses with fig bread and crackers shared on platters
Cheese Station							$25.00 per person
Selection of five cheeses with quince, fruit log, apples, pears, grapes, muscatels, strawberries,
shepherds bread, lavosh and crackers
Mediterranean Antipasto Selection
Hummus, spiced chickpea, pomegranate Vincotto, Turkish bread (n)
Baked feta with roasted garlic, chilli and olives (gf)
Sopressa Venetian Italian aged salami (gf)
Prosciutto thinly shaved Italian cured ham (gf)
Pork Rillette, tomato relish (gf)
Artisan style marinated eggplant, artichoke, zucchini (gf)
					$17.00 per person as a pre-entrée share style
					$12.00 per person as a entrée share style

Sides

$25.00 per table up to 10 guests

Seasonal roasted vegetables and toasted almonds (n, gf)
Herb roasted potatoes (gf)
Roquette salad, walnuts, blue cheese, parmesan and balsamic vinaigrette (n, gf)
Seasonal green leaf salad, crunchy sprouted beans, dried cranberries, zesty lemon dressing (gf)
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All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.

Hot Canapes							$6.00 per item
Saffron, manchego arancini, rocket mayo (v)
Spinach and ricotta cheese croquettes (v)
Roast vine ripened tomato and caper bruschetta (v, gfo)
Roast pumpkin tart, whipped feta and almond crumb (n, v)
Vegetable dumpling, crispy fried with nahm dipping sauce
Beef mushroom, red wine tart
Cold Canapes							$6.00 per item
Smoked salmon blinis, crème fraiche salmon roe
Pork Rillette and tomato relish (gf)
Rare beef, horseradish crème fraiche, cracker (gf)
Roasted eggplant, whipped feta tart with smoked almond (n)
Duck liver parfit on croute, caramelized onion jam
Whipped blue cheese, pear crostini
Children’s Menu - $25.00 per child (3-12 years)
Main
Chicken nuggets and chips
Spaghetti with bolognese sauce (gfo)
Spinach and ricotta cannelloni with tomato sugo
WA battered fish and chips (gfo)
Dessert
Banana split with 100s and 1000s
or
Strawberries and ice cream
Soft Drink Selection

All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.
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European Harvest Menu - $86.00 per person, Minimum 40 guests
Our share-style menus created for sharing experiences are served on the centre of the table.
This menu is to be used in function rooms only.
Share Style Entrée
Hummus, spiced chickpea, pomegranate vincotto, Turkish bread (n, gfo)
Baked feta with roasted garlic, chilli and olives
Sopressa Venetian Italian aged salami (gf)
Prosciutto thinly shaved Italian cured ham (gf)
Pork rillette, tomato relish (gf)
Artisan style marinated eggplant, artichoke, zucchini (gf)
Share Style Main
Humpty Doo barramundi, oven roasted with lemon chive butter (gf)
and
Mount Barker free range chicken breast, crème fraiche, verjuice and harissa spiced lentils,
petite herb salad (gf)
and
Seasonal green leaf salad with crunchy sprouted beans, dried cranberries, zesty lemon herb
dressing (gf)
and
Roasted pumpkin, pepitas, pomegranate vincotto (gf)
Dessert
Selection of cheeses, quince, dried fruit, nuts, crackers (gfo)
Mini assorted filled doughnuts
Additional Share Style Menu Items
Grilled haloumi, lemon chives, EVOO (gf)				

$10.00 per person

Shark Bay tiger prawns, lemon and chive dressing (gf)		

$15.00 per person

Striploin 110 gms (gf)				

$15.00 per person

*Please note the upgrade or additional items will cater for your entire group – not per
person.
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All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.

Cocktail Menu
Hot Canapés - $6.00 per item
Saffron, manchego arancini, rocket mayo
Spinach and ricotta cheese croquettes
Roast vine ripened tomato and caper bruschetta (gf)
Roast pumpkin tart, whipped feta and almond crumb (n)
Vegetable dumpling, crispy fried with nahm jim dipping sauce
Beef mushroom, red wine tart
Cold Canapés - $6.00 per item
Smoked salmon blinis, crème fraiche salmon roe
Pork rillette and tomato relish (gf)
Rare beef, horseradish crème fraiche, Nordic cracker (gf)
Roasted eggplant, whipped feta tart with smoked almond (n)
Duck liver parfait on croute, caramelized onion jam
Whipped blue cheese, pear crostini
Grazing Table - $40.00 per person, Minimum 80 guests
Sopressa Venetian Italian aged salami (gf)
Prosciutto thinly shaved Italian cured ham (gf)
Pork rillette, tomato relish (gf)
Paté, caramelized onion jam (gf)
Triple cream brie (gf)
Baked feta with roasted garlic, chilli and olives (gf)
Asiago Italian cow’s milk cheese (gf)
Marinated artisan vegetables and olives (gf)
Warm hummus, spiced chickpea, pomegranate vincotto (n)
Local baked gluten free crackers, Turkish flatbread, sourdough baguette
Additional Grazing Table Item
Shark Bay tiger prawns, lemon and chive dressing (gf)			

$15.00 per person

Cheese Table $25.00 per person, Minimum 40 guests
Selection of five cheeses with quince, fruit log, apples, pears, grapes, muscatels,
strawberries, shepherd's bread, lavosh and crackers (gfo)
Oysters – Market value and subject to availability
Freshly shucked oysters accompanied by fresh lime, lemon, sherry vinegar, shallots and
nahm jim dipping sauce (gf)

* Please note the upgrade or additional items will cater for your entire group – not per person.
All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.
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Seafood Raw and Cured Bar - $37.00 per person, Minimum 80 guests
Selection of oysters, condiments lemon, lime, tobasco (gf)
Half shell scallop crudo, blood orange, chilli (gf)
Salmon sashimi, pickled wakame salad, Japanese soy dressing, wasabi
Shark Bay tiger prawns, lemon and chive dressing (gf)
Paella $29.00 per person, Minimum 80 guests
Classic Paella cooked in large traditional enamel pans with reef fish, baby calamari, fresh
chorizo, chicken, marinated peppers, saffron, Shark Bay Tiger Prawns, basil and lemon
Vegetarian option available.
Sliders $16.50 per slider, per person, Minimum 50 guests
Angus beef slider, American cheese, house pickles, mayo, tomato, brioche bun
Crispy battered fish, preserved lemon mayo, baby kale, milk bun
Crumbed feta, spinach, tomato aioli
Steamed Dumplings $16.00 per person, Minimum 40 guests
Hand rolled pork and cabbage dumpling, soy and chilli dressing
Hand rolled vegetable dumpling, soy and chilli dressing
Mini Meals $16.00 per person, Minimum 40 guests
Gnocchi, roast pumpkin, pesto cream, baby kale, pepitas, pumpkin oil (n)
Veal meatballs with sugo confit garlic mash, parmesan
Pumpkin and spinach dahl, aromatic steamed rice, poppadum, tomato Kasundi (n)
Warm squid salad, been shoots, salted cucumber coriander, zesty lime dressing
Dessert Table - $20.00 per person, Minimum 40 guests
Raspberry, cream shortbread tarts
Lemon cheesecake chocolate brittle jars (gf)
Blueberry, vanilla mascarpone tarts
Chocolate hazelnut filled mini churros
Passion fruit, white chocolate and hazelnut dacquoise (gf)
Petite meringue roulade, chevre cream, cherry compote
Mini apple compote filled doughnuts
Mini caramel filled doughnuts
Beetroot and chocolate fudge cake (gf)
Macarons

*Please note the upgrade or additional items will cater for your entire group – not per person
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All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.

BEVERAGE SEL ECTION

Beverage Packages
Beverage package commences when pre function drinks commence. Maximum of 7 hours of
beverage service for your wedding reception. Wines are subject to availability.
Element Collection
The Element Package is inclusive of your choice of a maximum of three (3) wines from our
Element range, two (2) Standard Beers, Standard Light Beer, Sparkling Wine, Soft Drinks.
3 Hour Package			
4 Hour Package			
5 Hour Package			
6 Hour Package			

$34.00 per person
$39.00 per person
$44.00 per person
$47.00 per person

Winemakers Collection
The Winemakers Package is inclusive of your choice of a maximum of three (3) wines from our
Winemakers range, two (2) Standard Beers, Standard Light Beer, Sparkling Wine, Soft Drinks.
3 Hour Package			
4 Hour Package			
5 Hour Package			
6 Hour Package			

$38.00 per person
$43.00 per person
$47.00 per person
$51.00 per person

Margaret River Collection
The Margaret River Package is inclusive of your choice of a maximum of three (3) wines from our
Margaret River Range, two (2) Standard Beers, Standard Light Beer, Sparkling Wine, Soft Drinks.
3 Hour Package			
4 Hour Package			
5 Hour Package			
6 Hour Package			

$41.00 per person
$45.00 per person
$49.00 per person
$55.00 per person

Estate Reserve Collection
The Estate Reserve Package is inclusive of your choice of a maximum of three (3) wines from our
Estate Reserve range, two (2) Standard Beers, Standard Light Beer, Sparkling Wine, Soft Drinks.
3 Hour Package			
4 Hour Package			
5 Hour Package			
6 Hour Package			

All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.
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$45.00 per person
$49.00 per person
$53.00 per person
$58.00 per person

30 Mins Beverage Package Extension
$4.00 Per Person Per Hour
1 Hour Beverage Package Extension
$8.00 Per Person Per Hour
Teenager (13 – 17 Years) Soft Drink Package
$20.00 Per Person
Beer Upgrade To Beverage Packages
Australian Beers 				

Add $10.00 per person

Imported Beers 				

Add $12.00 per person
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All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.

Beverages On Consumption
Your pre-selection of three (3) wines from our Winemakers, Margaret River or Estate Reserve
ranges, your pre-selection of two (2) standard, boutique, australian or imported beers, your
pre-selection of a sparkling wine, served with a light beer, soft drinks and juice.
Wines are subject to availability. Beverage package commences when pre function drinks
commence. Pre-payment of $40.00 per person is required prior to the event.
Wine, Sparkling and Fortified
Element Collection				
Element Collection Classic White
		
$32.00 per bottle
Element Collection Late Harvest			
$32.00 per bottle
Element Collection Shiraz Cabernet			
$32.00 per bottle
Element Collection Merlot				
$32.00 per bottle
Winemakers Collection		 			
Winemakers Collection Classic White		
$39.00 per bottle
Winemakers Collection Late Harvest
$39.00 per bottle
Winemakers Collection Rosé		
$39.00 per bottle
Winemakers Collection Shiraz			
$39.00 per bottle
Winemakers Collection Cabernet Merlot		
$39.00 per bottle
Margaret River Collection 			
Margaret River Sauvignon Blanc Semillon 		
$42.00 per bottle
Margaret River Rosé 				
$42.00 per bottle
Margaret River Shiraz 				
$42.00 per bottle
Margaret River Cabernet Merlot 			
$42.00 per bottle
Estate Reserve Collection				
Estate Reserve Verdelho				
$47.00 per bottle
Estate Reserve Sauvignon Blanc Semillon		
$47.00 per bottle
Estate Reserve Chardonnay			
$47.00 per bottle
Estate Reserve Cabernet Sauvignon			
$47.00 per bottle
Estate Reserve Shiraz				
$47.00 per bottle

All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.

Champagne and Sparkling
Sandalford Sparkling Wine				

$49.00 per bottle

Dessert Wine
Botrytis Semillon (375ml)				

$60.00 per bottle

Fortified Wine
Founders Liqueur Port (750ml)			
Sandalera (500ml)				

$55.00 per bottle
$180.00 per bottle
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Beer and Cider
Standard Beers
Swan Draught – served on tap
Little Creatures Rogers (mid Strength) – served on tap
James Squire 150 Lashes – served on tap
Single Finn– served on tap
Summer Bright Ale
Heineken 0.0

$9.50 per glass
$9.50 per glass
$9.50 per glass
$9.50 per glass
$12.00 per bottle
$7.00 per bottle

Australian Beer
Little Creatures Furphy
Little Creatures Pale Ale
Little Creatures Rogers (mid Strength) – served on tap

$10.00 per bottle
$12.00 per bottle
$9.50 per glass

Imported Beers
Peroni
Corona
Heineken

$12.00 per bottle
$12.00 per bottle
$12.00 per bottle

Cider and Ginger Beer
Funk Cider
Matso’s Ginger Beer

$9.00 per glass
$12.00 per bottle

Non-Alcoholic
Wine
McGuigan Zero Sparkling
McGuigan Zero Rose
McGuigan Zero Shiraz
McGuigan Zoe Sauvignon Blanc

$29.00 per bottle
$29.00 per bottle
$29.00 per bottle
$29.00 per bottle

Beer
Heineken 0.0

$12.00 per bottle

Soft Drinks & Juice
Soft Drink Glass
Soft Drink Jug
Orange Juice
Orange Juice Jug
Lemon, Lime and Bitters
Lemon, Lime and Bitters Jug
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$4.50 per glass
$11.00 per jug
$4.50 per glass
$13.00 per jug
$4.50 per glass
$13.00 per jug

All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.

Spirits
Gin
Tanqueray							$11.00 per glass
Gordon's Pink Gin							$11.00 per glass
Hendrick’s							$14.00 per glass
Vodka
Ketel One							$11.00 per glass
Grey Goose							$15.00 per glass
Whiskey
Canadian Club							$11.00 per glass
Jack Daniels							$11.00 per glass
Bourbon
Maker’s Mark							$10.00 per glass
Woodford Reserve						$13.00 per glass
Scotch
Johnnie Walker Black Label					
$12.00 per glass
Chivas Regal XV 15yr						
$15.00 per glass
The Dalmore 15yr							$22.00 per glass
White Rum
Bacardi								$11.00 per glass
Havana Club Añejo 3 Años						
$12.00 per glass
Dark Rum
Sailor Jerry Spiced						$11.00 per glass
Ron Zacapa Centenario 23						
$16.00 per glass
Cognac
Hennessy VS							$12.00 per glass
Hennessy VSOP							$15.00 per glass
Liqueurs (30ml Serve)
Manly Limoncello							$12.00 per glass
Baileys Irish Cream						$10.00 per glass
All spirits are served with a standard mixer.

All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.
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Cocktails
Mimosa								$12.00 per glass
Aperol Spritz							$16.00 per glass
Pimm’s								$16.00 per glass
Passionfruit Mojito						$16.00 per glass
Espresso Martini							$17.00 per glass
Strawberry Daiquiri 						$17.00 per glass
French Martini							$17.00 per glass
Amaretto Sour							$17.00 per glass
Old Fashioned							$18.00 per glass
Negroni								$18.00 per glass		

Mocktail
Fugazi Strawberry, Ginger, Mint					
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$12.00 per glass

All prices are inclusive of GST. Prices are subject to change at Management’s discretion. Itemised Menu prices are subject to a Venue
Hire fee and Minimum Spend Requirements. Please contact the Function Department on +618 9374 9397 for a detailed quote.
Meals marked with (n) contain nuts, (vg) vegetarian, (gf) gluten free, (gfo) gluten free option available.
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Booking Agreement - Terms and Conditions
Entered into between Sandalford Wines Pty Ltd and
(Bride) 

The final payment will consist of all money owing above the minimum spend amount, and will be
calculated based on all final arrangements made between the Bridge & Groom with the Sandalford
Wedding Coordinator. The final payment of all outstanding monies owing is due ten (10) working
days prior to the wedding date.
Master Card & Visa Cards, American Express & Diners Cards are accepted for wedding payments
and they will incur a 1.2% processing fee.

(Groom)

3. Cancellation

on

Cancellations must be made in writing to Sandalford.

(Today's Date) 

All deposits are strictly non-refundable and non-transferable in the event of a cancellation for any
reason.

1. Tentative Bookings
Tentative bookings will be held by Sandalford Wines for a period of not more than fourteen (14)
days from receipt of a written request to hold a date. All tentative bookings will be automatically
cancelled after the expiry of that period unless prior arrangements have been made to extend the
tentative booking period.
2. Confirmation Of Bookings
A non-refundable deposit will be made by the couple in accordance with the following schedule
which must be paid/submitted with this agreement before Sandalford Wines will officially confirm
the booking:
Vintage Room				$1,000 Deposit (GST inclusive)
Cellar Door/ Vista				

$2,500 Deposit (GST inclusive)

Oak Room / Sandalera Room 			

$2,500 Deposit (GST inclusive)

Estate Room				

$3,000 Deposit (GST inclusive)

The Hill House				

$5,000 Deposit (GST inclusive)

Every effort will be made to ensure the couples choice of date and venue is held without
change, however, Sandalford Wines reserves the right to amend the booking without incurring
financial penalty. That is, Sandalford Wines reserves the right to change the date and function
room due to extraordinary circumstances such as, but not limited to, a concert subsequently being
scheduled for the booking date.
If circumstances necessitate Sandalford the Bride and Groom will be notified at the earliest
possible time by a senior representative from Sandalford.
Payment Policy
Once the initial deposit has been paid, the remaining balance of the agree minimum spend is to
be paid not later than one (1) month prior to the wedding date.
The following is the agreed payment plan;
 50% of the minimum spend is to be paid not later than six (6) months prior to the wedding date
(this includes the deposit).
 75% of the minimum spend is to be paid no later than three (3) months prior to the wedding
date.
 100% of the minimum spend is required to be paid not later than one (1) month prior to the
wedding date.

In addition to this Sandalford reserves the right to charge a cancellation fee of the estimated total
value of the function as follows (or room rental, whichever is greater):
Notice within 6 months: 50%
Notice within 3 months: 75%
Notice within 1 month: 100%
Deposits can be used as part payment of cancellation fee.
A change of dates or postponement of an event requested by the Bridge and or Groom will be
treated by Sandalford as a cancellation and the abovementioned arrangements will apply.
Any new date agreed between Sandalford and the Bride & Groom will be treated as a new
reservation and the normal Sandalford deposit policy will apply.
All postponements will be required to re-select menus at the current applicable price structure.
4. Public Holidays
A 25% surcharge will apply to the total value of all functions booked for any public holiday.
5. Beverages
Wedding guests will be served the selection of drinks chosen by the Bride & Groom. The Bride
& Groom will be responsible for payment of all these beverages. The Bridge & Groom are not
permitted to supply other beverages purchased from elsewhere to Sandalford.
Gifts of alcohol presented to guests must remain sealed whilst on the premises; this includes
purchased items supplied by Sandalford.
Beverages are available on a set package or consumption basis. If the Bride & Groom select
beverages on consumption basis, a prepayment of $40 per person (GST inclusive) is required. This
excludes arrangements spirits on consumption which will be managed separately.
Credit card details will be held on file at Sandalford and at the end of the function this credit card
will be charged should the beverage total exceed the prepayment amount.
There is a maximum of 7 hours beverage service for the wedding (for ceremony, pre-dinner drinks
and reception combined).
All wines are subject to vintage availability.
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Sandalford is a responsible purveyor of alcohol, and, as such reserve the right to refuse alcohol
service to anyone including private function guests. Under absolutely no circumstance may any
person under 18 years of age consume alcohol on licensed premises. Proof of age ID may be
requested and failure to produce will result in no-beverage service - please advise your guests
attending.
6. Venue Hire
The Venue hire charges are inclusive of all set up costs, printed menus and white linen. Venue hire
(all GST inclusive) applies to each of our private functions rooms as follows:
Venue 				

Saturday 		

Sunday to Friday

Vintage Room			$1,000		$1,000
Sandalera Room
		
$1,600		
$1,200
Cellar Door/ Vista			$1,800		$1,400
Estate Room			$2,000		$1,700
The Hill House for Receptions		
$3,000		
$3,000
Oak Room			$1,200		$950
Merlot or Chenin Lawn for Ceremonies $700		
$700
Merlot Lawn for Receptions		
$2,000		
$1,700
The Venue Hire charges for all above venues (excluding Merlot and Chenin Lawn for ceremonies)
are based on either Cocktail, or Set Course Menus

The required total spend (all GST inclusive) in each venue applies:
Saturday 		

Sandalford staff will not be responsible for receiving and handling wedding cakes, therefore it
is the responsibility of the cake supplier to deliver and place the cake in position or prior to the
wedding day without any assistances from Sandalford staff. This includes any inability to provide
refrigeration to avoid any accidental damage by Sandalford.
Cake bags or boxes are to be supplied by the client.
If Sandalford staff are required to box or bag the cake a labour fee is charged of $1.50pp (GST
inclusive).
Delivery times of cakes are to be arranged with the Sandalford Wedding Co-Ordinator prior to
goods been delivered.
11. Damage/Insurance
Any damage to the Sandalford property, function room facilities, equipment, fittings or surrounds
caused by guests to will be the financial responsibility of the Bridge & Groom to replace or
otherwise make good. The costs associated with repairs or abnormal cleaning will be charged to
the final account.
Sandalford is always extremely careful when looking after people and their belongings, however it
accepts no responsibility for the damage or loss of merchandise on our premises prior to, during or
after a function.
Sandalford recommends organisers arrange their own insurance.
Any items left on site will be disposed of after 7 days unless prior arrangement has been made.
12. Pricing

7. Minimum Spend – Dinner, Lunch and Cocktail Functions

Venue 				

10. Cakes

Sunday to Friday

Vintage Room			$5,000		$5,000
Sandalera Room
			
$15,000		
$13,000
Cellar Door/Vista			$15,000		$13,000
Estate Room			$25,000		$20,000
Oak Room			$14,000		$12,000
The Hill House			$30,000		$30,000
Merlot Lawn for Receptions		
$35,000		
$29,000
8. Time Schedule
Evening functions strictly finish at 12.00am (midnight). Should the couple wish to continue beyond
these times, you will be charged accordingly at a minimum rate of $10.00 per person per hour (GST
inclusive) or part there of (based on final numbers). This Charge is separate to the pre-agreed Food
and Beverage charges. Prior arrangement of extensions must be made with the Sandalford Wines
Wedding Co-Ordinator.
9. Decorations
Nothing is to be nailed, screwed, stapled or adhered to any wall, door or surface of the building. The
Sandalford Wines Wedding Coordinator must approve all signage in the public areas at least 24
hours prior to the function. Confetti, party poppers, coloured streamers and rice are not permitted
anywhere within the buildings or grounds.

Sandalford’s pricing structure inclusive of Food, Beverage, Room Hire, Staffing, and all other costs
which make up the total quotation provided by Sandalford to the Bride & Groom prior to execution
of the Booking Agreement, may be subject to increase in the future.
Sandalford reserves the right to increase prices.
Any future increase to the Sandalford pricing structure and the individual items which make it up
are likely to take into account on the Consumer Price Index (CPI) for Western Australia (as prepared
by the Australian Bureau of Statistics [ABS]) for the period lapsing between execution of the
Booking Agreement and one month prior to the Event date.
In addition there will be consideration by Sandalford of other factors which may have resulted in an
increase in the Sandalford pricing structure (including the latest costs of food, beverage and staff).
13. Deliveries/Suppliers
All additional equipment and/or theming hired externally must be advised to the Sandalford
Wedding Co-ordinator.
All dance floors hired by the client to be used on the outdoor grounds must be verified for outdoor
use only.
Items being delivered on behalf of the Bride & Groom must be boxed and labelled with function
name clearly marked. Drop off times must be arranged with the Sandalford Wines Wedding Coordinator.
Although all care is taken, no responsibility is taken by Sandalford for lost or damaged goods.
All items must be delivered no earlier than 9am and collected at the conclusion of the function.
All other delivery and pick up times must be discussed and arranged with the Sandalford Wedding
Coordinator. Early access to the venue is at the discretion of the Sandalford Wedding Cordinator
and applies to suppliers, Bride & Groom, and or relatives for the setup of any wedding items.
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19. General Comments Or Special Information To Be Noted

At this time set up of the venue will be incomplete and detailing is always scheduled on the day of
the event.



14. Collection of Items



All wedding items must be collected by suppliers, the Bride & Groom or relatives within 14 days of
the wedding date. Beyond this time Sandalford reserves the right to dispose of these items.



All florals must be collected within 24 hours of the wedding date, and after this time all florals will
be disposed of in green waste.




15. Smoking
Smoking is strictly prohibited inside all buildings. Outside smoking facilities are available.



16. MENU TASTING



Sandalford offers an opportunity for menu tastings three times a year with dates to be notified.
Menu tastings are available for three course set menus, however not available for shared and
cocktail menus.
Standard menu prices per person apply, with the client to pay these charges prior the tasting.
A minimum of 4 guests with a Maximum of 6 guests will apply. Individual and private menu
tastings are not available.
17. SECURITY
In accordance with industry requirements in respect to the provision of licensed security all
weddings occurring at Sandalford require a security guard to be engaged by Sandalford.
The cost of $250 will be charged to the Bride & Groom.
18 . Company Contact Details And Banking Information
Sandalford Wines Pty Ltd
3210 West Swan Road
CAVERSHAM WA 6055
Telephone: +61 8 9374 9370
Telephone: +61 8 9374 9374
Website: www.sandalford.com
Email: weddings@sandalford.com

Bride's 						 Date 
Groom's						 Date 
Sandalford Wedding Co-Ordinator:			

Postal:
PO Box 140
GUILDFORD WA 6935
Electronic Payment Banking Details:
BSB: 036-043 Account Number: 82-5023
Branch: Westpac, Midland
Account Name: Sandalford Wine
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Date 

Booking Agreement - Terms and Conditions Continued

Details of a close relative / friend in case of an emergency:
Contact Name: 

Function Date: 

Contact Number: 

Approximate Number of Guests: 

Contact Email: 

Ceremony Venue: 
Approximate Ceremony Time: 				(Start and Finish)
Reception Venue: 

Relationship: 

Sandalford Signatures:

Approximate Reception Time: 				(Start and Finish)

Bride's Details:

Sandalford Wines Wedding Co-Ordinator Name: 
Sandalford Wines Wedding Co-Ordinator Signature: 

Bride’s Name: 

Date:

Bride’s Home Number: 
Bride’s Work Number: 

Sandalford Wines Function Sales Manager Name: 

Bride’s Mobile Number: 

Sandalford Wines Function Sales Manager Signature: 

Bride’s Email: 

Date: 

Bride’s Address: 
I have read and understood this Booking Agreement Terms and Conditions and confirm I will
comply fully with these. I accept that prices are subject to change without notice.

(Bride) Signed: 						 Date: 

Groom's Details:
Groom's Name: 
Groom's Home Number: 
Groom's Work Number: 		



Groom's Mobile Number: 
Groom's Email: 
Groom's Address: 
I have read and understood this Booking Agreement Terms and Conditions and confirm I will
comply fully with these. I accept that prices are subject to change without notice.

(Groom) Signed: 						 Date: 
Please be aware if the above are not signed by both the Bride and Groom, Sandalford Wines
reserves the right to enforce the above Terms and Conditions where applicable. All five pages of the
Terms and Conditions must be returned to the Wedding Co-Ordinator.
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‘My husband and I couldn't have
asked for a better wedding venue.
Sandalford was so accommodating
C ER EMONY S PAC ES
and ensured every detail was
perfect’. - Alisha B

SANDALFORD WINES
3210 West Swan Road, Caversham WA 6055
Telephone: (08) 9374 9374
Email: sandalford@sandalford.com
www.sandalford.com

